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ENGLISH COOKERY FIVE HUNDRED 
YEARS AGO. 


1.—For to make gronden(1) benes. 


(gp henes and dry hem in a wost (kiln) ov tr an obene, 
and hulle hem wele, and windelwe (winnow) out the huskes, 
and wapshe hem clene, and do (put) Hem to seeth in gove 
broth, and ete hem with bacon. 


Il.—For to make drawen benes. 


Take benes and seeth hem, and qrynde hem tn a morter, 
and vralwe(2) hem up with gode brothe, and Do opnonns 
(onions) in the broth, qrete mynced,(3) and Vo (put) thereto, 
anv color it with safron,(4) and serve it forth. 


II1.—For to make grewel forced.(5) 


Take gqrewel, and do to (put it to) the Eyre with qove fessh, 
anv seeth it well. Cake the live (flesh) of pork, and qrynd tt 
smal,(6) and dralwe the grewel thurgh a strpner, and color it 
With safronn, and serve forth. 


IV.—Caboches (cabbages) in potage. 


Cake caboches anv quarter hem, and seeth hem tn gove 
broth, with opnonns v(7) mpneed, and the whpte of [ekes » 
slpt, and corbe (cut) smale, and Do thereto satvonn and salt, 
anv force tt with polodor Douce.(8) 


1—‘Gronden benes.” Beans stript of their hulls. This was a dish of the poorer 
householder. 


2—‘Drawe hem up.’ Mix them. 
3—‘Grete mynced.’ Not too finely minced. 


4—The drug saffron is repeatedly used in the following receipts for the purpose 
of colouring the messes. At the period of this compilation, it had been imported 
into England but a short time. Weever’s Fun, Mon. p. 624, The word is probably 
derived from the Arabic zapheran, the drug itself being a native of the East, 


5—‘Grewel forced,’ enriched with flesh. 
6—‘Grynd it smal,’ bruise it in a mortar, 


7—‘Y mynced,” the letter v is here, and in numberless other places, an exple- 
tive, being an usual prefix to adjectives and participles in our old authors. It came 
from the Saxon, It occurs repeatedly in Chaucer, Gower, the author of Pierce 
Plowinan’s Visions, and all the other writers of the 14th century. 


8—‘Powdor douce,’ This appears to be what we at present denominate all-spice. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—II. 


V.—Rapes (turnips) in potage. 

Take rapus and make Hem clene, and watssh hem clene, 
Quare hem(9), parboile hem; take hem up, cast hem tr a gove 
hroth, and seeth Hem. MApnee opnonns, and cast thereto 
safronn anv salte, and messe (dish) tt forth with polwdor douce. 
En the wise (same manner) make of pasturnakes (parsnips) 
anv skprivates (skirrets), 


VI.—Eoutes of flessh (qy). 


Take borage, cool (colewort), lang-vdebet(10), persel (par- 
sley), betes (beet root), atage (orach), auance (avens), btolet, 
salwrap (savory), and fenkel (fenneZ), and when they buth (are) 
soven, presse hem wel smale, cast Hem tw gove broth, anv 
seeth hem, and serbe hem forth. 


VII.—Hebolace.(11) 


Take opnonns and erbes, and hewe hem small, and vo 
therto gove broth, and array (dress) it as thou didest caboche ; 
tt they be in tyssh dap, make (dress them) on the same maner 
With water and onl; and if tt be not tn Lent, alve (za) tt with 
z0lkes of epren (eggs), and Dresse tt forthe, and cast thereto 
poludor=dolwce, 


VIII.—Gourdes (gourds) in potage. 


Take young golwrdes, pare Hem, anv Kerbe hem on pecys 
(cut them in pieces), Cast hem tn gove broth, and do thereto a 
good partye (quantity) of opnonns mpneed. Cak pork soven; 
grpnyd (dray) it, and alve (mix) tt therelnith, and with solkes of 
apren (eggs). Do thereto satrvonn and salt, and messe tt forth 
With polvdvor=douce. 


IX.—Ryse (rice) of flessh. 


Take ryse and waishe hem clene, and Vo hem tw (enzo) erthen 
pot with gove broth, and lat hem seeth wel. Afterward, take 
almannd mplke(12), and do thereto, and color tt with satront, 
and messe forth, 


X.—Funges (mushrooms). 


Cake funges, and pare hem clene, and vpyce hem(13); take 
leke, and shred hom sinall, and do hym to seeth in gode broth; 
color tt with safron, and Vo thervetnne polwdor-fort(14), 


9—‘Quare hem.’ Cut them in squares, or small pieces. 


10—‘Lang-debef.” Bugloss, buglossum sylyestre. These names all arise from 
a similitude to an ox’s tongue.—Pegge. 


11—‘Hebolace,’ Probably from the herbs made use of in the process. 


12—‘Almannd mylke.’ This consisted of almonds ground, and mixed with milk, 
broth, or water. : 


13—‘Dyce hem.’ Cut them into little square pieces, like dice. 
14—‘Powdor-fort,’ A mixture of the warmer spices, pepper, ginger, &e. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.——III. | 


XI.—Bursen (qy). ; 


Take the whnte of lekes, slype hem, and shreve hem small. 
Take noumbles(15) of swyne, and parbople hem in broth anv 
wyne. Take hym up, and dresse Hym, and do the leke tn the 
hroth. Seeth and Vo the noumbles thereto ; make a [yor (miv- 
ture) of brode(bread), lode, and bynegre, and do thereto polw= 
Vor=fort; seeth opnonns, mpnce hem, and do thereto. The self 
Wwise make of pigqges (én the same manner dress pigs), 


XII.—Corat (qy). 


Take the noumbles of calf, stoyne, ov of shepe; parbotle 
hem, and skerne (cut) hem to dpce; cast hem tw gove broth, any 
Do thereto herbes. Grpnvde chybails (young onions) small y 
“Helwe. Seeth it tendre, and Ive (mix) it with zolkes of eprenn 
(eggs), Wo thereto verjous, safvonn, polwdor=douce, and salt, 
anv serbe it forth. 


Ne Neueblen 


Take noumbles of Veer, other(16) of other heest; perbotle 
Hem; Ker£ (cut) hem to vyce; take the self broth 17), ov better. 
Take hreve and qrynve with the broth, and temper it up with 
a gode guantitte of byneger and wyne, Cake the opnonns and 
perbople hem, and mnnce hem small, and do (put them) there= 
to. Golor tt with blove (Alood), and Vo thereto polwdor-fort, and 
Salt, and Pople tt wele, and serbe tt fort (forth), 


XIV.—Roo Broth (roe). 


Take the live of the veer other (or) of the roo (roe-buck), parz 
Hotle it on smale peces. Decth tt wel, halt tn water, and halt 
in wyne. Cake breve, and bray tt with the self (same) broth, 
and Vralwe (add) blode thereto, and lat tt seeth togedre with 
polwdor-fort of gnnger, other of canell(18), and macys (mace), 
With a grete porcionn of bpneger, With vansons of corannte 
(currants), 


XV.—Tredure (qy). 


Take breve and grate tt. Make a lwre (mivture) of rate 
aprenn (eggs), And Vo thereto satronn anv polwdor-douce; anv 
The tt (mix) up with gode broth, and make tt as acawvel, and 
Uo thereto a Intel verjons (verjuice), 


15—‘Noumbles.’ The entrails of any beast, but confined, at present, to those of 
the deer, Mr. Pegge suspects a crasis in the case, quasi an umbie, singular 
for what is plural now, from Latin ‘Umbilicus,? Vide Pegge’s Glossary in 
Forme of Cury. 
16—Other, that is, or ‘*Veteribus usurpantur pro or’’? Lye, Jun. Etym. in Verb. 
See also Chaucer’s, Lydgate’s, and Gower’s works, in which this word is re- 
peatedly used in the room of or, 
17—‘Self broth.” The broth in which the noumbles had been before parboiled, 
18—‘Canell.’ Cinnamon in the Italian canella,.—Pegge. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—IV. 


XVI—Monchelet (qy). 


Take heel, other (or) moton, and smite it to gobetts(19). 
Seeth it in gove broth. Cast thereto herbes y hewe (shred), 
gove wyne, and a quantitie of opnonns mypneed, powdor=fort, 
any satromn; and alne (mia) it with anvenn and bergons (ver- 
juice); but lat not seeth after, 


XVII.—Bukkenade (qy). 


Take Hennes, other conynges (radsits), other veel, other (or) 
other flessh, and hewe hem to gobetts; waische (wash) tt, any 
Hit well(20), Grpnve almanvdes unblanched, and dratoe henr 
up with the broth. Waste theretnne tapsons of covance (cur- 
rants), Sugar, powvor gpyiiger, evbes Nstelwed (stewed) tn queers 
(fat, or lard), opnonns and salt. Ef tt is to (too) thynne, alne 
(mix) it up With floer of ryse (vice), other with other thyng, 
anv color tt with satronn. 


X VIII.—Connates(21). 


Take connes and pave Hem; poke (pick) out the best, anv 
Do (put) Hem in a pot of evthe (earthen pot), Bo thereto whpte 
vece (dard), that He steve theretnne, and pe (mia) hem up with 
orp (22) clarified, and With valve zolhes, and With a [ptell al= 
mannd moylke, and do thereinne powder=fort and satronn; 
any (oke that tt be pleeshed (cut into slices), 


XIX.—Drepee (qy). 


Take hlanched almanves, qrynde hem, and temper hem up 
with govde broth; take opnonns, a grete guantite, pervdople hem, 
and frye hem, and do (put) thereto. Take small hyrvydes 
(birds), perhoyle Hem, anv vo thereto pellpdore(23), and salt, 
anv a Intel qrece, 


19—‘Smite it to gobetts.” Cut it into large pieces, ‘‘Better and gretly more 
poem is a morsell, or litle gobet of brede with joye,”’ &c. Vide Jun. Etym. in 

erb. 

20—‘Hit well.’ Probably, bray it well. 

21—‘Connates.’ This dish seems to have been a kind of marmalade of connes, 
or quinces, from the French coing.—Pegge. 

22—‘Hony clarified.’ From the most remote antiquity, and in the unrefined pe- 
riods of almost all nations, we find honey to have been used, either as a dish of it- 
self, or an ingredient in others. This would be the case, of course, in those coun- 
tries, where the industry of the bee supplied, without trouble, this agreeable arti- 
ele. Its use continued to be general till the introduction of sugar afforded a 
sweetener more agreeable to the palate. We meet with it frequently in the Bible, 
as a luxury well known at the patriarchal table. The Greeks also were fond of 
honey in their dishes, Schol. Aristoph, ad Equit. v. 1100, And the Roman cook 
was continually making use of it. Vide Apicium, The Danes were very partial to 
it also, and their favourite beverage, the metheglin, was composed chiefly of it. 
Mallet’s North. Ant. The English possessed the same predilection for it, a predi- 
lection which, on a particular occasion, proved fatal to a great many of them, For 
we are told, that the soldiers of Edward I. in marching through Palestine, ate so 
freely of honey, that vast numbers of them died in consequence of it, 

23—‘Pellydore,’ Perhaps pellitory.—Pegge. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—Y. 


XX.—Mawmenee (qy). 


Take a pottel of wyne greke(24), and two ponnde (pounds) 
of sugat. Take and clavifpe the sugar with a quantite of 
opne, and dralwe tt thrugh a stpnnor tn to a pot of erthe (an 
earthen pot); take floet of canell (cinnamon) and medle (mix) tt 
with sum of the wyne, and cast to gpdre (put zt all together), 
Take pones(25), with dates, and frye Hem a litell tn grece, 
other (or) inople, and cast hem to qpdre. Cake clowes (cloves), 
anv floer of canell hool(26), and cast thereto. Cake polwdor 
gpnger(27), canel, clowes, color tt with sandres (sandall wood), 
a Iptell vt Hit be neve; cast salt thereto, and let it seeth warly 
(gently) with a slowe fyre, and not to thnk (not long enough 
to be too thick), Take brawn (the flesh) of capons ptepsen(28), 
other of fesaunt, tensed small, and cast thereto. 


XXI.— Egurdouce(29). 


Take conpnges, ov Kyyve, and smote hem on peeps valve; 
and frye Hem tn white qrece. Cake rapsons of covannce and 
trp hem, take opnonns, parbotle hem, and hewe hem small, 
anv trp hem; take rede wyne, sugar, with powdor of pepor, of 
gunger, of canel (cinnamon), galt, and cast theveto; and lat tt 
Seeth With a gode quantite of white qrece, and serbe tt forth. 


XXII—Capons in concys (qy). 


Take capons anv rost hem right hoot (hot), that then be not 
halt Y nouhg (enough), and Hewe them to gobettes, and cast 
Hem 1 a pot; do (put) thereto clene broth, seeth hem, that they 
be tendre. Cake breve, and the self (same) broth, and Vrawe 
it up pfeves (together), Take strong powdor, and safronn, anv 
Salt, and cast thereto. Take aprenn (eggs), and seeth them 
Harve; take out the solkes, and hele the whpie thereinne; take 
the pot tro the tyre, and cast the whpte theretimne. Messe the 


nes therewith, anv lay the zolkes hool, and floer tt with 
cloves, 


XXIII.—Hares in talbotes (qy). 


Cake hares, anv helve hem to gobettes, anv seeth hem with 
the blove, unlaisshed, tr broth; anv whan they buth (Ze) 


_ 2%A—‘Wyne greke,” This was a sweet wine, imported from Cyprus or some other 
islands of the Archipelago. 

25—‘Pynes,’ Mr. Pegge supposes the pyne to be the mulberry. 

26—‘Floer of canell hool,’ How can it be the flour, or powder, if whole? Query, 
Hour of canell, for mace.—Pegge. 

_27—‘Powdor gynger.’ Called elsewhere, No, 131, white powder. The spice 
ginger. 

eee Nteyaeds) or ‘teysed,” as afterwards, Pulled in pieces by the fingers, cal- 
led ‘teezing,’ No. 36. Modern luxury still retains this filthy custom, and the birds 
thus lacarated are called pulled turkies, or pulled chickens. 

29—‘Egerdouce.’ The term expresses piccante dolce, a mixture of sour and 
sweet; but there is nothing of the former in the composition, 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—VI. 


nouh (enough), cast hem in colde water. Poke anv waisshe 
ven Ae een the broth, and dralve it thurgh (through) 
stynnor (strainer), Take other dlove, and cast m bovlyig was 
tev; seeth tt, and Dralve it thurgh a stpnnor. Cake almannvdes 
undlanched, waisshe hem, and grynde hem, and temper it up 
with the self (same) broth. Gast al ina pot. Cake opnonns, 
and parboile hem, smpte hem small, and cast hem tnto this 
pot. Cast thereinne powdor-fort, bynegar, and salt, 


XXIV.—Hares in Papdele (qy). 


Take hares, parboile hem tn gove broth. Cole (coo!) the 
Hroth, and waisshe the fleyssh, cast azeyn (again) to qpure, 
Take obleps(30), other (or) watrouns (wafers) in steve of lo- 
sepns(3l), and couche (day them) in vpsshes. Cake polwdor= 
Douce, and lay on, salt the broth, and lay onoward (upon zz), 
any messe forth. 


XXV.—Connynges (rabbits) in cynee (qy). 


Take connynges, and smpte Hem on peces, and secth hem 
in govde broth. HMpynee opnonns, and seeth hem in grece, anv 
in govde broth, Vo (put) thereto. Mrawe a pre of breve, dlove, 
bynegar, and broth, do thereto with powdor-fort. 


XXVI.—Connynges in gravey. 


Take connpnges, smote hem to peeyvs. Warboile hem, anv 
Dralve Hem with a gove Hroth, with almandes blanched, and 
hraped. Bo (put) thereinne sugar, and powdor gnnger, anv 
bople it, and the flessh therewith. sFloer tt with sugar, anv 
With powdor qpnger, and servbe forth. 


XXVII.—Chykens in gravey. 


; a chokens, and servbe tr the same manner, and gerbe 
orth. 


XXVIII.—Fylettes of galyntyne(32). 


Take fplettes of pork, and vost hem half ynowh (enough), 
simpte Hem on pecns, Mralwe (make) a [por (miwture) of breve 


30—‘Obleys.’ A kind of wafer, otherwise called nebul@. Our ancestors were 
very fond of these little compositions of flour, sugar, and eggs, and formerly there 
was an office at court stiled the wafery, the officers of which were solely employed 
in making wafers for the royal palate. Royal Household Estab. p. 72. We seem 
to have learnt the art of making wafers from the French, 


31—‘Loseyns.’ A lozenge is interpreted by Cotgrave, ‘a little square cake of 
preserved herbs, flour,’ &c.— Pegge. School-boys, at this day, call those little 
round cakes, composed of treacle, or brown sugar, and a little flour, baked, lo- 
zenges, At great feasts, these were sometimes covered with gold. Lel. Coll. p. 227. 


32—‘Fylettes of galyntyne.’ Fillets of galyntyne. Galyntyne seems to have been 


@ preparation in which the galingale, or long-rooted cyperus, was a predominant 
ingredient.— Pegge, 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—VII. 


anv love, and broth, and binegar, and do (put) theretnite. 
Seeth it well, and do thevetune powdvor, and salt, and messe 
tt forth. 


XXIX.—Pigges in sawse sawge (sage sauce). 


Take pigaes yshalvid (scalded), and quarter hem, anv seeth 
Hem in water and salt; take Hem and lat hem kKele (cool). 
Take parsel, sage, and grpnde tt with breve anv zolkes of 
apren, Harve psove (dot/ed), Temper it up with vinegar sume 
what thyk, and lap the ppagges ta bessell, and the seve 
(Uiquor) onowary (upon them), and serbe tt forth. 


XXX.—Sawse Madame. 


Take satvge, parsel (parsley), ysope (hyssop), and sabray, 
guinces and peers, garlek and grapes, anv ftplle the gees 
therewith; and solve the hole that no qveece come oute; anv 
toost hem wel, and kepe the qvece that fallith thereof. Cake 
galpntpne and grece, and Do tn a posspnet (posnet), UAhan 
the gees buth (de) rosted pnouh (enough), take and smpte hem 
On pecps, and that tat (that) ts withinne, and do tt in a pos= 
spnet, and put thereinne wone, tf tt be to thpk. Bo (put) there= 
to polwdor of galpngale, powdor-=douce, and salt, and bople the 
salse, and dresse the gees in Disshes, and lap the sowe (“- 
quor) onoWwary. 


XX XI.—Gees in hoggepot(33). 


Take gees anv smpte Hem on peeps. Cast hem ta pot; do 
thereto half wyne and hal€ water; and Vo thereto a gove quan= 
tite of opnonns and evbest (herds), Set tt over the tyre, and 
cover it fast. Hake a lapor (mivture) of breve anv blove, and 
Tay tt therewith. Do thereto powvor-tort, and serve it forth. 


XX XII.—Carnel of pork (qy). 


Cake the brawnn of swyne. Parbotle it, and grpnd it smale, 
and alay (mix) tt up with zolkes (yolks) of aprenn (eggs). Set 
it ober the tyre With white greece, anv lat it not seeth to fast. 
Bo (put) theretnne satronn and powvor-fort, and messe it 
forth; anv cast thereinne potwdorzfort, and gerbe tt forth. 


XX XITI.— Chykens in cawdel. 


Cake chykenns anv doile hem tn gove broth, anv ramme 
Hem up (34), Thenne take zolkes of anven (eggs), and the broth, 
and alpe (miw) it togedve. Do thereto powvor of qpnger, and 
Sugar pnowh (enough), satvonn anv salt; and set tt over the 
tyre Withoute hoplipnge, and serve the chykens hole (whole), 
other (or) phroken (divided), and lay the soe (déquor) onoward, 
oe Eee Ee. i ) 

33—‘Gees in hoggepot.’ Geese in hotch-potch, a kind of farrago, or gallimau- 
Sry, composed of a variety of ingredients mixed together, 

34— Bruised, and pressed close together, 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.-—VIII. 


XX XIV.—Chykens in hocchee (qy). 


Take chykenns and scald hem. Take parsel (parsley) anv 
salvge, without eny other evbes; take gavlec and grapes, and 
stoppe the chtkens ful, and seeth hem tn good broth, so that 
they map eselp be bopled theretnne. Messe hem, and cast 
thereto poludor=douce. 


XXXV.—For to boile fesantes, partruches, capons. 
and curlewes. 


Take gove broth and do (put) thereto the folvle; and do there= 
to hool peper, and floer of canell (cinnamon powder) a gove 
quantite, and lat hem seeth therelutth; and messe tt forth, and 
then cast thereon powvor=douce, 


XXXVI.—Blank-mang (qy.) 


Cake capons and seeth hem, thenne take hem up. Cake al= 
mandes dlanchev. Grpynd hem, anv alap (mix) hem up with 
the same broth. Cast the mplk tn a pot. Clatsshe rns (rice) 
and do (put) thereto, anv lat tt seeth. Channe take brawn of 
caponns, teeve tt small, ad Vo thereto. Cake Wwihtte qreece, su= 
Gat, and salt, and cast thereinne. Lat tt seeth. Chen messe 
tt forth, and florish it with anens in confpt, rede other whyte(35) 
and With almandes trped in ople, and serbe tt forth. 


XXX VII.—Blank-dessorre (qy). 


Take almanvdes blanched, grywde hem, and temper hem up 
With Whyte wyne, on fleissh vay, with broth, and cast there= 
tnne floer of trys, other (or) ampvonn(36), and Ipe (mia) it 
therewith. Cake brawn of capons pqround (brayed); take suc 
gar and salt, and cast thereto, and flovish tt with anens whpte. 
Cake a vessel pholes (qy.), and put iw safron, ard serbe tt 


forth, 
XXXVITI.—Morree(37 yy: 


Cake almanvdes blanched, waisshe hem, gqrpnde hem, anv 
temper jem up With reve wyne, and alpe (mix) hem with floer 
of tps (rice), Wo (put) thereto pynes ptrped, and color tt with 
Sandves (sandal wood), Do thereto powvor-fort, anv powvor= 
Douce, and salt, SMPlesse it forth, and floer (fowrish) it with 
aneps contpt whpte. 


XX XIX.— Charlet (qy). 


Cake pork anv seeth it wel. Welwe it smale. Cast it in a 
panne. Breke ayrenn (eggs), and do thereto, anv siopn y (shake) 
it Wel to-gpder, Wut thereto come mylke and safronn, any 
Hotle it togpver., Salt it, and messe it forth. 

a 
35—‘Aneys,’ &c, i.e, aniseed confectioned red or white, used for garnish, Pegge, 
36—‘Amydonn.’ Fine wheat flour steeped in water, strained and let stand to 

settle, then drained, and dried in the sun, used for bread, and in broths, Cotgrave, 
37—‘Morree,’ Probably from the mulberries used therein,xPegge, 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO,.—IX. 


XL.—Charlet yforced (qy). 


Take mylke anv seeth it, and swyng (mix) therewith solkes 
of apren (eggs), and do (put) thereto; and polwDdor of gunger, 
sugar, and safronn, and cast thereto. Take the chavlet out ot 
the broth, and messe it tn Vosshes. Lay the seve (/équor) on=z 
oward (upon it), Flor it with powdor=Vouce, and servde tt forth. 


XLI.—Cawdel ferry (qy). 


Take floer of payndemayn (white bread) and gove wyne; 
and dralve (mingle) it tagpdrte. Wo thereto a grete quantite of 
sugar cypre, ov hony clarified; and do thereto safronn. iotle 
it, and Whan it is botled, alve (mix) it up with zolkes of apren, 
and Vo thereto salt, and messe tt forth, and lap thereon sugar 
and poludor gprnger. 


XLIT.—Jusshell(38). 


Take breve ygrated, and apren, and swyng tt toqyyre; do 
thereto safronn, saloge, and salt, and cast broth thereto. 
Boile it, and messe tt forth, 


XLIII.—Jushell enforced (with meat in it). 
Take and do thereto as to Charlet pforced, and servbe tt forth. 
XLIV.—Mortrews(39). 


Take Hennes and pork, and seeth hem tognyre. Take the 
Ire (flesh) of Hennes and of the pork, and hewe tt small, and 
grinde it all to doust. Cake brede ngqvated, and do thereto, anv 
temper tt with the self broth, and alone tt with zolkes of apren, 
and cast thereon polwder=fort; botle tt, and do therein powder 
Of gpnger, Sugar, Safronn, and salt, and loke that it be stond= 
ing (st7f/), and floer it With polwdor gnnger. 

XLV .—WMortrews blank. 

Take pork and Hennes, and seeth hem as to fore. Wray al= 
mandes hlanchev, and temper hem up with the self (same) 
broth, and alye (mix) te fleissh with the mplke, and white floer 
of ys (rice), and hotle it, and do therein powdor of qyiuger, 
sugar, and look that it be stondpng, 


XLVI.—Brewet(40) of almony (of Germany). 


Take connnges ov Kidvdes, and Helwe Hem small ow moscels 
(into morsels), other (or) on pecys. Parbotle hem with the same 
broth. Mrawe (make) an almannvde mylke, and vo the fleissh 
therewith. Gast thereto polwdor galyngale, anv of gynger, 


38—‘Jusshell.’ A mixture of divers things. 

39—‘Mortrews.”’ Meat made of boiled hens, crummed bread, yolk of eggs, and 
safron, all boiled together.—Speght’s Chaucer. So called, says Skinner, who 
writes it mortress, because the ingredients are all pounded in a mortar.—Pegge. 

40—Brewet and bruet, from the French brouet, pottage or broth.—Pegge. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—X. 


with floer of tps (rice), and color it with alkenet(41), Worle it, 
and messe tt forth with sugary and powdor-douce. 


XLVII.—Pejons (pigeons) ystewed. 


Take pejons, and stop (stuf?) hem with garlecypplled (peeled), 
and with qove evbes ihewe (herds shred small); and Vo hem tr 
an earthen pot. Cast thereto gove broth anv whpte grece, polu= 
Dor=fort, satronn, bevjons (verjuice), and salt. 


XLVIII.—Loscyns (lozenges). 


Take gove broth, and Vo (put it) wan erthen pot. Cake floer 
of papndemapn (white bread) and make theveot past with wa 
tev; and make thereof thynne fonles as paper, with a roller; 
Drpe tt harde, and seeth it tn broth. Cake cheese ruayn(42), 
grated, and lap it tr disshes with polwdor-douce; and lap 
thereon losepns tsove (sodden), as hoole (whole) as thou mi3t 
(canst); and abode, poludor and cheese, and so tlopse ox thrpse, 
any serve tt forth. 


XLIX.—Tartlettes. 


Take pork ysove (sodden), anv qrpnve (bruise) it small with 
safronn, medle (mx) it with apren (eggs) and vatsons of coz 
Taunce, and polwdor=fort, and salt; and make a foile (crust) of 
Dowhg (dough), anv close the tars ( forced-meat) thereinne. Cast 
the tartletes ina panne With fatre water dotllyng and salt, 
take of the clene flessh totthoute apren, and botle tt tr gode 
broth. Cast thereto powvor-douce and salt, and messe the tart= 
letes in Disshes, and helve (cast) the seve (liquor) therveonne. 


L.—Pynnonade (named from the pines). 


Take almandes thlanched, and drawe (make) them sumvdell 
(somewhat) thicke with gode broth, other (or) with water, anv 
set on the five, and seeth tt. Cast thereto solkes of aprew 
porawe. Cake pynes ytrped in ople, other in greece, anv 
thereto Whyte powdor-Voure, sugar and salt, and color tt with 
alkenet a Intel. 


LI.—Rosee (from the white roses), 

Cake thnk mylke as to fore welled (before directed), Gast 
MHereto sugar, a gove porcion pynes. Mates pmpneed, canel, 
and polwdor gnynger, and seeth it, and alpe (mix) it with floers 
of white vosis, and floev of trys. Cole (cool) it, salt tt, and 


Messe tt forth. Lf thou wilt, in stede of almannvde mplke, take 
sivete cremes of Kyne (cows), 


41—Alkenet. This is supposed to be a species of the buglos.—Pegge. 


_42—Cheese ruayn.’ Perhaps of Rouen, in Normandy, Rowen, in French, Sig's 
nifies the colour we call roan.—Pegge. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—XI. 


LII.—Cormarye (qy). 


Take colpandre (coriander), caraway, smale grounden, potv= 
Yor of peper, and garlec pgvonvde (orayed) in rede wyne. FMedle 
(mingle) all thise togndet, and salt tt. Cake lopnes ot pork, 
tale, and fle of the sknn, and prpk tt well with a kupe, and 
lap it in the sawse. IMoost thereof what thou Wilt, and Keep 
that that fallith therefrom tn the vosting, and seeth tttna 
posspnet (pipkin), with faive (clean) broth, awd serve it forth 
With the voost anoon (¢mmediately), 


LIII.—Newe noumbles of deer. 


Take noumbles (entrails) and waisshe hem clene, with waz 
ter and salt, and parboile hem in water. Cake hem up anv 
Doce Hem, Do with hem as with other noumbles. 


LIV.—Chyryse (cherries). 

Cake almanvdes unblanched, waisshe hem, grpnde hem, 
Drawe hem up with govdve broth. Bo thereto thrivvde part of chi= 
tpse. The stones take oute, and grynde Hem smale; make a 
Tapor (mivture) of gode brede, and powdor, and salt, and do 
thereto. olor tt with sandres (sandal wood) so that tt map be 
stondpng (stiff), and florish it with aneys (aniseed) and with 
chewerpes (cherries), and strate (scatter them) theveuppon, 
any serbe it forth. 


LV.—Payn fondew (qy.) 

Cake brevde, and frye it tn qvece, other (or) tn ople; take it, 
and lay tt tr reve wyne. Grynvde tt with raisons. Cake honp, 
AnD Do tt ta pot, and cast theretnne glenves (whites) of ay= 
ten (eggs), With a litel water, and bete tt well togrder with a 
Bklpse (slice), Set it over the fire, and bole it; and whan the 
ae (scum) avistth to goon (go) ober, take it adonn (of) anv 

ele (cool) tt; and when tt ts thus clarified, do (put) tt to the 
other, with sugar and spices. Dalt tt, and loke (see) tt be 
stondyng (stiff). SFlovish tt with white coliandre (coriander) 
in contpt (in confection), 


LVI.—Fonnell (qy). 


Cake almanvdes unblanched. Grpnve hem, anv Vratve hent 
up With gove broth. Cake a tombe (/amb) ox a Kidde, and halt 
Tost Hym, ov the thrivve (third) part. Smpte Hym in godbetts, 
and cast hym to the mplke, Take smale bridves (2irds) yfasten 
and ystyned (query?), and Vo thereto sugar, powdor of canell,. 
and salt; take zolkes of anven, harde psove (hard boiled) any 
Cleene a two (and cloven in two), and ppanced (pounced) with 
floer of canell, and flovish the selve, (iquor) above, Take ale 
Kenet frped, and yfondred (melted), and Droppe above (drop a 
upon the top) with a tether, and messe it forth. 
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ENGLISH COOKERY FIVE HUNDRED YEARS AGO.—XII. 


LVII.—Leche Lumbard (qy). 


Take rate pork, and pulle off the skyn; and pyke (pick) 
out the skyn spnewes, and bray the pork na mortar With ay= 
ven (eggs) value. Do (put) thereto sugar, salt, rapsons, coz 
tance, Dates myneed, and powdor of peper, powdor gylotre 
(cloves); AnD Vo tt ina dladder, and lat it seeth till it be pnowhg; 
and whan tt ts pnowh, Kerk tt (carve it), leshe tt tn likenesse 
of a peskovde (pod of a pea), and take gtete tapsons anv 

pide hem in a mortar; Dralve (mix) hem up With rede wyne; 

0 (put) thereto mplke of almanvdes; color tt With sanders and 
satton, and Vo thereto powdor of peper, and of gtlofve, anv 
botle tt. And whan it ts boled, take polwdor of canel and gnn= 
ger, and temper it up with wyne; and do all thyse thinges to= 
gnder, and loke that tt be rennyns (chin?) and lat it not seeth 
atter that it ts cast toqnder, and serbe tt forth. 


LVIII.—Salat. 


Take parsel, satvge, garlec, chibollas (young onions), leek, 
hovage, mpntes, porrvectes (French, porrette), fenel, and torn 
Clessis (cresses), ven, Tosemarpe, purslarpe (purslain); lave, 
and Wwaisshe hem clene; pike hem, pluk& hem small with thon 
(thine) Honde, and myng (mix) hem wel with ralwe oile, Lap 
on bpnegar and salt, and serve tt forth. 


LIX.—Pykes in brasey (qy). 


Cake pokes and undo hem on the wombes (rip up their bel- 
lies), and waisshe hem clene, anv lap hem on a roost irne (a 
roasting tron, Chenne take gove wyne and powdor-=qnriger, anv 
sugar, good wone (a good deal), and salt, and doile it in an 
erthen panne, and messe forth the poke, and lap the see (“i- 
quvor) onowary, 


LX.— Furmente with porpeys (porpus). 

Cake clene whete, and bete tt small ina mortar, and fanne 
out clene the doust; thenne waisshe (wash) it clene, and doile 
it tol tt be tendre, and broun (drown), Thanne take the secunde 
mplé of almandes, and Vo (put) thereto. Woile hem toqnder til 
it be stondpng, and take the first mplke anv alne (mia) it up 
with a pene (feather), Cake up the porpans out of the furs 
robe othe the uay) pa with hoot water; and do 

On to the turmente, and tf the porpaps be salt, seeth it D 
Hymself, and serbe it forth. . SN 


ssn 
Totham : Printed by C. Clark, (an Amateur ) at his Private Press, 
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Brochures from the Totham Private Press. 


“ The reprints, &e. of ser. Clark are berp foell executed, and Yo great 
crevit to his typographical skill.”—Gimperlep’s Typography, p. 541. — 


—-<ee-—-- 

False Prophets Discovered: being the Hives anv 
Deaths of two UAecabers of Colchester, who.ativmed them= 
selves the two great Prophets which should come in the end 
of the world, 1642. Ueith an Appendixr,—4tto. le. = 1844 


THe Will of Thomas Tusser, author of “sf ibe Wun- 
Dred Points of Good Musbanderyp,” Ke. Now first printed. 
With his Metrical Autobiography, Ke.,—4to. ls. = 1846 

A Wiife, not Ready fade, but Bespoken. (A whim- 
sical poem on matrimony, by Robert Aplett, 1.1.B., a native 
of Iraxted, Wessex, 1653.] UA ith an Appendix, and a AF ac= 
simile of the rave Portrait hyp Crosse,—_4to, 2s. = = 1847 


Fairlop and its Founder; or, Facts and sun for the 
Forest Frolickers._ Contains fHlemoits, Anecdotes, Poems, 
Songs, Kc. and the curious CAI! of HAlr. Day ,—sbo, ls. 1847 


Pleasant Quippes for Cpstart Newfangled Gentle- 
women, [py Stephen Gosson, “Parson ot Great Ueig- 
borvow, tn Msser.”] Ceith Pickings and PBleasantries from 
a Sermon by Gosson, 1596,—8bo, ls.6d. = = = = 1847 


Narrative of the Miraculous Cure of Anne fMun- 
nings, of Colchester, by Faith, Prayer, and Anointing with 
®il, on New=pear’s Day, 1705—Cratty Kate, of Colchester, 
a rare and whimsical old Wallad—an extraordinary Love= 
Letter, addressed to a Lavp of fMaldon, tn 1644—and the 
HARaldon Alartyr, 1555,—8ho, ls. = = = = = = 1847 


Duman sate: a Poem, by the late Sir Vigerton wry 
Bart. Brinted (verbatim) trom the author's HS. tn ae aaa 
session of @. lark. UAAith an Appendix,—s8bo. 1s. 6d. 1848 

Filping and no sfatlure; or, Aerial Transit Ac- 
complishen more than a Century Ago: "being a minute Wace 
tibe account of ‘a most surprising Fngine,” extracted from 
the wife, &c. of Hohn Daniel, of Royston, Werts., by the 
Red. Ralph MAorrvis. CWith an Appendix,—sbo. ls. = 1848 


Poor Robin's Crue Character of a Scold; or, T 
Shrew’s Dooking= Glass. Mevdicatey to all Bniecing 
Bames, UAives Rampant, Cuckolos Couchant, and Wen= 
peckt Sneaks, in City ov Country, 1678,— sho. reprinted 
in black-letter, and Wwrappered in black!—ls. Nearly ready. 

— Mirth and PMoching on Sinner-Stocking; or, Wick= 
ings and Paragraphs for Provoking Fh oan panic 


lators! Zn Poetry anv Wrose. 38 
UAL ith an Appendix,—8bo, Mon sHlerrptellow. 


“hp mouly’st thou be a breever of sinners?”—Bamlet. 
SHirth and fMetre; or, RHp ff 
’ pines, “Maps,” and 
Uhapsodies, by Charles Clark, of Totham,—Preparing. 
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